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Ingredients:  

6 oz. Mahi Mahi fillets, one per person 

1 Tablespoon Blackening Spice per fillet 

2 teaspoons oil per fillet 

 

Blackening Spice 

1.5 Tablespoon, paprika 

1 Tablespoon, garlic powder 

1 Tablespoon, onion powder 

1 Tablespoon, dry thyme 

1 teaspoon, black pepper 

1 teaspoon, cayenne pepper 

1 teaspoon, basil 

1 teaspoon, oregano 

 

 

 

 

Directions:  
 

Blackening Spice: Combine all ingredients together and stir to evenly mix.  Store in an airtight container.  
 

Mahi Mahi:   

Rub Blackening Spice onto fish. Preheat oven to 350 degrees. 

Heat oil in an oven safe pan and sear fish.  Transfer fish to oven and continue cooking until fish reaches an 

internal temperature of 145 degrees.  Serve with Pineapple Relish. 

Blackened Mahi Mahi 
 

 


